I'Ipanma ucnonb3o0BaHUA N yxoa 3a KYXOHHbIMU HOXXamu U3
Bbl(OKOﬂerMPOBaHHOIﬁ Tanun

«Mepep ncnonb3oBaHyeM B NepBblii Pa3 OMONOCHNTE HOXW ropAYeil BOAOW;

« Mlcnonb3yiite KyxOHHbIe HOXW TONIbKO Ha pa3fgenoyHoi AocKe 13 AepeBa Uiu nnacTuka
(CTeKNAHHbIE JOCKMN CMOCOGHbI 3aTynnTb Nl0GYI0 CTanb);

+ He ncnonb3syitte ana pybKy NpoAyKTOB 1 He peXXbTe 3aMOPOXKEHHbIE MPOAYKTbI;

« ByabTe akKypaTHbI NPV Hape3Ke NPOAYKTOB C KOCTAMM (MACO, Kypuua U T.n.);

+ Hun B Koem cnyyae He OCTaBNANTE HOXW HAAONTO B PaKOBMHE. ITO HEraTUBHO CKa3blBaeTCA
He TOJIbKO Ha MaTepuane, HO 1 Ha OCTPUE HOXa;

+ Mbl peKomMeHAyem MbiTb HOXU BPYUHYIO C MOMOLLbIO Heabpa3vBHbIX CPEACTB U Cpasy
BbITUPATb HACyXo (MCMONb30BaHVE NOCYJOMOEUYHON MALLNHbI HE PEKOMEHAYETCS,
3TO NOPTUT HOXM);

+ XpaHuTe HOXW B CneuuanbHOM 6110Ke, ALMKe ANA HOXeN, NoacTaBke 1 T. 4. Cnegure,
4TOGbI NI€3BUA HOXKEN HE COMPUKACANMCh C APYTMM METANINYECKUMI NpeaMeTaMU.

I1paBm|a UCNoNIb30BaHUA U YX0[ 3a KepaMUu4yeCcKuMN HoXXamu

- Mepep ncnonb3oBaHeM B NepBbIii Pa3 ONONOCHNTE HOXI FopAYell BOAOIA;

« Micnonb3yiiTe KyXOHHble HOXI TONbKO Ha Pa3felouHo AOCKe 13 AepeBa v NnacTuka,
HW B KOEM C/lyyae He UCMONb3yITe CTEKNAHHbIE OCKY;

« Kepamuueckune HOXw — nfieanbHblil IHCTPYMEHT Ansa paboTbl ¢ oBoLamu, GpyKTamu,
xnebom, rpnbamu, MACHBIM 1 PbIGHBIM Gune, MACHBIMY AennKaTecamu;

+ He ncnonb3ayiite ana pyoku NpoayKToB 1 He peXbTe 3aMOPOXKEHHbIe MPOAYKTbI, a TakxKe
NPOAYKTbI C KOCTAMM 11 TBEPAbIE COPTa CbIPa;

« BepervTte HOXW: NPW Pe3KOM yape o TBePAYI0 MOBEPXHOCTb (O KYXOHHYIO MIUTKY,
MPamMOp 1 T. [l.) BO3MOXHO NOABIEHNE CKOJIOB U AaXKe PACKON HOXa;

+ Mbl peKOMEHAYEeM MbITb HOXU BPYUHYIO C MOMOLLbIO HeabpasnBHbIX CPEACTB U Cpasy
BbITMPATb HACYXO (MCMOMb30BaHNE NMOCYAOMOEUYHON MaLLUVHbI HE PEKOMEHAYETCS, 3TO
NOPTUT HOXMN);

« XpaHuTe HOXW B cneLnanbHOM 610Ke, ALLMKE ANA HOXel, NOACTaBKe 1 T.A.

I'IpaBKa 1 3aTOUKa HOXKell U3 Bbl(OKOﬂEI’I/IpOBaHHOﬁ cTanun

Mbi pekomeHayem perynapHo NpoBOAWTL NPABKY HOXel Ha KepaMnyeckom mycaTe uam

Ha TOUYMNIbHOM KamHe. MycaT — 3TO CTepKeHb, CIeNaHHbI 13 O4eHb TBEPAOW CTanw, Ui ns
06bIYHOW CTaNM, HO C HaMbINIEHVIEM aJIMA3HOTO MOKPbITUA NN KepammnKi. Bo Bpems npaBkn
BEAWTE N0 MycaTy pexylleil KPOMKOI HoXa OT cebs, NaBHO CABUraA HOX OT PYKOATKM K
ocTpuio.

TounnbHble KAMHW UMEIOT PasHyto CTENEHb 3ePHUCTOCTY: FPy6ble — 3epHUCTOCTL Ao 1000
eAVIHL, — NCNONb3YIOTCA ANA BOCCTAHOBNIEHUA NPABUIBHOTO Yrila 3aTOUKN 1 GOpMbI
pexyLen KpoOMKI; cpeaHune — 3epHUCTocTb 1000-3000 efnHUL, — NCMIONb3YIOTCA ANA 3aTOUKN
Kak TakoBOW; TOHKMe — Bbille 3000 eAnHAL, — NCMONb3YTCA ANA YNCTOBOW NPaBKU HOXa.

Mepepn ncnonb3oBaHNEM TOUMIIBHOTO KaMHA ero Heo6XOAMMO NOIHOCTBIO MOrPY3nTh B BOAY
Ha 10-15 MUHYT. Bo BpeMs 3aTOUKM TOUNIIbHbI KaMeHb AOSIKEH GbITb HEMHOTO BIaXKHbIM.
Mpw 3aTouKe ANOHCKMX HOXKel C OAHOCTOPOHHEN 3aTOUYKOW CHauana Heob6xoanMo
3aTaunBaTb BbICTYMaOLWWI CNYCK, 1O NOABIEHNA PaBHOMEPHOTO 3ayCeHLIa, a TONIbKO NOTOM
C He6GONbLINM HaXKMMOM HECKOJIbKO Pa3 NPOBECTU MO KaMHIO BOTHYTO CTOPOHOM. Mpw
3aTOUKE HOXel C «ABYCTOPOHHE-CUMMETPUYHON» 3aTOYKON CHavyana 3aTaunBanTe ogHy
CTOPOHY, 10 NOABMIEHNA 3ayCeHLIa, NOTOM NPUCTYNUTE K 3aTOUKE APYro CTOPOHbI HOXa.
Mpn HeO6XOAMMOCTI MOBTOPUTE ONEepaLmn Ha 6osiee MenKo3epHNCTOM KamHe. 3aTaunBaiite
HOX TaK [JONro, Kak 3To TpebyeTca AnA AOCTUKEHNA OCTPOTbI HoXa. [Mpu paboTe cneawnTe 3a
Tem, YTOObl COXPAHANCA NepBOHaYanbHbIN yron 3aTouku B 15-17 rpagycos, 3aaaHHON Npu
Npou3BOACTBE.

OJHOCTOPOHHAA / ONE-SIDED SHARPENING
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I'IpaBKa U 3aTOYKa KepaMmnyeckux HOXell

[InA npaBKM 1 3aTOYKMN KepamMNUyeCcKNX HOXell Mbl peKOMeHAlyeM 1CMoNb3oBaTh
cneymanbHble TOUNNKY Unu o6paTtnTbcs B CepBucHbIii LeHTp SAMURA.

TU HECNIOXKHbIE PEKOMEH/ALIMMN NO3BONAT COXPaHUTb Ballivi HOXW B OT/IMYHOM COCTOAHNN
Hapionro.

BHumaHme! Hukorpa He NnpoBepAiiTe KauecTBO 3aTOUKN pyKamu. [laxe npu Herny6oKom
nopese MYKPOCKOMMYECKIEe MeTaIYeCcKne ONMKK, MOoMaBLUmMe B Nopes, He JaayT paHe
6bICTPO 3aXKNTb.

fapaHTua

lapaHTuAa KayecTsa Hoxet SAMURA — 3T0 ymenoe coueTaHne COBpPeMeHHbIX
VIHHOBALMOHHbIX TEXHONTOTUIA 1 ThICAYENETHUX ANMOHCKMX TPaanumin. Bca Halwa npoaykuma
NOCTaBNSAETCA C NPOU3BOACTBA B BENMKONEMHOM cOCTOAHMM. JTo6oi Hoxx SAMURA ¢
nedeKTOM MaTepyiana Ui KauecTBa 13roToBieHnsa 6yaeT Hami OTPEMOHTVPOBaH Un
3aMeHeH aHalorMyHbIM TOBapOM B TeUeHMe BCero rapaHTUHOIO CpokKa.

FapaHTUiHbIN cpoK Ha Bce HOXM SAMURA - 1 rop co gHA npopaxu. EcTecTBeHHbIN n3HOC
1 NOBpeXAeHNA B pe3ynbTaTte HebpexHoro obpalleHna He nonaaatoT nog AeNCTBUA AaHHON
rapaHTuu.

bnaropgapum Bac 3a nokynky!

Tips on use and maintenance of high-alloy steel knives

« Prior to using your knife for the first time it needs to be rinsed once under hot water;

» The recommended cutting surfaces are wood or plastic boards. (The boards made of glass
can ruin even the hardest edge);

« Be careful when working with foodstuffs which contain bones (meat, chicken etc);

+ Never leave your knives in a washbasin for a long time, it might damage not only the mate rial
but also the edge of the knife;

+ We recommend after each use to rinse and clean the knife thoroughly with a soft cloth.
The dishwasher is not recommended as it may damage the cutting edge;

« Keep the knives in a knife block, drawer or other similar places. When storing a knife
make sure that the edge never comes into contact with other metallic objects.

Tips on use and maintenance of ceramic knives

« Prior to using your knife for the first time it needs to be rinsed once under hot water;

« The recommended cutting surfaces are wooden or plastic boards. Never use glass boards;

« Ceramic knives have been designed as ideal tool for cutting vegetables, fruits, bread, mush
rooms, meat or fish fillets, meat dainties etc.;

» Donvt use ceramic knives for chopping and domst cut frozen foods;

+ Do not use ceramic knives for slicing products which contain bones as well as hard cheese;

« Keep the knives in a knife block, drawer or other similar places;

« Following this rules will help SAMURA knives to retain its cutting edge for a very long.

Steeling and re-sharpening

There are many ways to keep your knives sharp. We believe regular maintenance with a honing
steel, as well as intermittent sharpening on a stone to be the best. Honing rod is a steel rode
covered with diamond or ceramic layer. Start with the heel of the blade contacting the steel as
close to the handle as possible with the tip pointing straight out away from you. Pull the blade
back towards you and down the shaft of the steel. The motion should end with the tip of the
blade in contact with the steel towards the bottom of the shaft. Switch sides and do the exact
same thing on the other side.

Stones are usually available in various grades, which refers to the grit size of the particles in the
stone.

Before starting to use whetstone it should be immersed into water for 10-15 minutes. During
sharpening process the stone should be a bit moist.

When sharpening one-sided Japanese knife, the convex side should be worked on in the first
place till a burr builds up on the edge. After the burr has been formed move gently the concave
side of the blade along the whetstone surface several times. Do not use force. Double - side
blades should be sharpened in the same manner: first one side, then after a burr is formed on
the edge start working on opposite side. Repeat several times if necessary or use whetstone
with a more fine-grained surface until the sharpness is adequate. During the sharpening
process, the original sharpening angle must be retained. It should remain within 15-17 degrees
as was designated by manufacturer.

[BYCTOPOHHAA / TWO-SIDED SHARPENING
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Tips on use and maintenance of ceramic

For steeling and re-sharpening of the ceramic knives we advise you to use specially de-
signed sharpeners or to apply to our SAMURA service center.
The above recommendations will help you to enjoy the sharpness of the knives for a long time.

Attention! Never test sharpness of the knife by touching the edge of the blade with your
fingers. Due to presence of small metallic cutting chips which might get into the injured place,
even a slight wound might result in a long time healing. The best way to test the knife sharp-
ness is to cut a sheet of paper while holding it in the air in vertical position.

Warranty

A skillful combination of innovative technology and thousands of years of Japanese tradi-
tional craftsmanship makes SAMURA to be able to claim a very high quality of its products.
Although all our knives leave the factory in absolutely faultless condition, in case of any
defects in material, construction or craftsmanship appears within the guarantee period of
time, we will either replace or repair the defected items free of charge.

The guarantee period for all SAMURA knives is 1 year from the date of purchase.

The normal wear and mistreatment are excluded from this warranty.

Thank you very much for purchasing our Japanese knives SAMURA!
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